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Good Eggs 
This deliciously dippable breakfast is 
perfect for feeding the whole family. 

Ready to Roll
Just when you thought cinnamon rolls 
couldn’t get any better.

Feaster Sunday 
You can’t go wrong when choosing 
among our three different takes on 
an Easter feast.

DIY Pizza Pie
These plant-based pizzas are so 
good, you won’t miss the meat.

Hands-Free Risotto 
All of the creamy deliciousness,  
none of the stirring. 

Let the Fun Be-Gin 
Celebrate spring with these refreshing, 
fruit-infused gin and tonic recipes.
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TERI GRIGG 
• On May 6, Teri will celebrate 41 years at Schnucks—all of them in Floral.
• To maximize the life of fresh flowers, Teri recommends cutting a bit off the bottom of the 
stems before placing them in a vase. It also helps to keep cut flowers in a cool place out of the 
sun and to use the preservative that Schnucks provides with all floral orders.
• Schnucks will feature the ”Hip Hop Hooray Bouquet” for Easter. Teri explains that flowers 
always make people feel good: ”Consider bringing fresh flowers as a gift for Easter or treat 
yourself to a springtime arrangement.”
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These hearty baked eggs are 
perfect for one to a dozen.

good
Eggs 

v perfectly Portioned
Make individual servings by 
distributing cooked sauce and 
feta among six small ramekins. 
Crack an egg into each and 
bake as directed. 

easy Egg dippers
TOTAL: 25 MIN - 6 SERVINGS

 24  oz. marinara sauce 
 1  tbsp. Schnucks tomato paste 
 ½  tsp. cumin 
 1  tsp. Schnucks paprika 
 1⁄8 tsp. cayenne, if desired 
 4 oz. feta cheese, crumbled 
 1  tbsp. fresh parsley, chopped 
 6  large Schnucks eggs 
 6 slices bread of choice, toasted

1. Preheat oven to 400 degrees. In a  
large oven-safe pan over medium heat, stir 
together marinara, tomato paste, cumin, 
paprika and cayenne. Cook, stirring 
occasionally, until hot and slightly thickened, 
about 5-7 minutes.  
2. Sprinkle feta over marinara mixture.  
Make 6 small wells in sauce and crack an egg 
into each. Add pan to oven and bake until 
egg whites are set but yolks are still soft, 
about 8-10 minutes. 
3. Top with parsley and serve immediately 
with toast for dipping.

PER SERVING: CAL 279, FAT 13G (5G SAT. FAT), 
CHOL 205MG, SODIUM 866MG, CARB 28G  
(4G FIBER, 12G SUGARS), PRO 13G
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A little bit pop and a little bit  
rock ’n’ roll: These spiced-up 

cinnamon rolls are sure to satisfy all 
your cravings, sweet or savory. 

R        LL
mapl  bacon

aprico
t spice

Sweet Start
TOTAL: 35 MIN - 10 SERVINGS

 2  packages Schnucks jumbo  
  cinnamon rolls (5 count) 
  additional ingredients (pg. 5)

1. Separate rolls and unroll dough. Evenly 
distribute add-ins over dough and roll up 
again. Bake according to package directions. 
2. In a small bowl, stir together included 
icing and mix-ins. Spread over cooked 
cinnamon rolls and serve immediately. 

pe 
nut

 but
 er bana

na
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aprico
t spice

mapl  
  bacon

penut buter bananaapricot spice
ADD-INS for cinnamon rolls
 1/4  cup dried apricots, chopped  
 1/4  cup Schnucks raisins, chopped

MIX-INS for icing
 1/4  tbsp. orange zest 
 1/4  tsp. cardamom 
 1/4  tsp. Schnucks nutmeg

PER SERVING: CAL 313, FAT 7G (3G SAT. FAT), 
CHOL 0MG, SODIUM 520MG, CARB 59G  
(2G FIBER, 27G SUGARS), PRO 4G

ADD-INS for cinnamon rolls
 6  strips bacon, cooked and chopped

MIX-INS for icing
 2  tbsp. Schnucks maple syrup

PER SERVING: CAL 373, FAT 12G (5G SAT. FAT), 
CHOL 13MG, SODIUM 784MG, CARB 59G  
(2G FIBER, 26G SUGARS), PRO 8G

ADD-INS for cinnamon rolls
 2  bananas, thinly sliced

MIX-INS for icing
 3  tbsp. Schnucks creamy  
  peanut butter, melted

PER SERVING: CAL 349, FAT 10G (4G SAT. FAT), 
CHOL 0MG, SODIUM 542MG, CARB 62G  
(3G FIBER, 27G SUGARS), PRO 6G
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There’s nothing like gathering around the table with the whole 
family for a home-cooked meal. Whether you’re sticking with 
tradition or looking to spice things up a bit, our three takes on 
an Easter feast are super simple and timelessly delicious.  sunday

Our butchers will 
slice whole, boneless 
hams from Schnucks 

for FREE!  
u

Throwback Easter
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Grandma's 
GLAZED HAM
TOTAL: 1 HR 40 MIN - 10 SERVINGS

 1  5 lb. whole boneless ham 
 1  20 oz. can pineapple slices in juice  
 ½  cup Schnucks brown sugar 
 1  tbsp. Schnucks yellow mustard 
  maraschino cherries and whole   
  cloves, for garnish

1. Preheat oven to 350 degrees. Place ham in 
a large baking dish and cook for 30 minutes. 
2. Whisk together 1/4 cup pineapple juice, 
brown sugar and mustard to make glaze. 
3. Remove ham from oven. Using a knife, 
score top of ham by making 1/2-inch deep cuts.  
4. Pour glaze over ham. Using toothpicks, 
adhere pineapple slices and cherries to ham. 
Stud pineapple with cloves. Return to oven 
and bake for an additional 45 minutes, basting 
with glaze from pan every 10 minutes.
PER SERVING: CAL 346, FAT 6G (2G SAT. FAT), 
CHOL 101MG, SODIUM 1,784MG, CARB 31G  
(1G FIBER, 22G SUGARS), PRO 41G

Classic 
GREEN BEAN 
CASSEROLE
TOTAL: 45 MIN - 6 SERVINGS

 1  10.5 oz. can Schnucks condensed  
  cream of mushroom soup 
 ½  cup Schnucks whole milk 
 ¼  tsp. black pepper 
 2  14.5 oz. cans cut green beans, drained 
 1¼  cups crispy fried onions

1. Preheat oven to 350 degrees. Mix soup, 
milk, pepper and beans in casserole dish. 
Bake for 25-30 minutes.  
2. Remove casserole from oven. Stir, top with 
onions and return to oven. Bake until onions 
are golden brown, about 5-8 minutes.
PER SERVING: CAL 210, FAT 12G (1G SAT. FAT), 
CHOL 2MG, SODIUM 743MG, CARB 22G  
(1G FIBER, 3G SUGARS), PRO 3G

Old-Fashioned 
AMBROSIA SALAD
TOTAL: 10 MIN - 6 SERVINGS

 1  20 oz. can pineapple tidbits, drained 
 1  11 oz. can mandarin oranges, drained 
 2  cups red or green grapes, halved 
 1  cup Schnucks mini marshmallows 
 ½  cup shredded sweetened coconut 
 1  8 oz. container vanilla yogurt 
 ¼  cup toasted walnuts, chopped

1. In a large bowl, mix together pineapple, 
oranges, grapes, marshmallows, coconut 
and yogurt.  
2. Top with chopped walnuts. Cover and 
refrigerate until ready to serve.
PER SERVING: CAL 171, FAT 5G (2G SAT. FAT), 
CHOL 1MG, SODIUM 28MG, CARB 27G  
(2G FIBER, 21G SUGARS), PRO 4G
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TOTAL: 35 MIN - 18 SERVINGS

 2  cups fine yellow cornmeal 
 1½  cups Schnucks all-purpose flour 
 2  tsp. baking powder 
 ½  tsp. baking soda 
 1  tsp. salt 
 1∕3   cup Schnucks honey 
 3  eggs, lightly beaten 
 ½  cup Schnucks unsalted butter, melted 
 2  cups Schnucks whole milk 

 ¾  cup Schnucks frozen corn, thawed  
 ¼  cup bacon, cooked and chopped 
 1  jalapeño, seeded and diced

1. Preheat oven to 425 degrees. Mix 
cornmeal, flour, baking powder, baking soda 
and salt in a large mixing bowl. In a separate 
bowl mix honey, eggs, butter and milk.  
2. Stir wet ingredients into the dry 
ingredients until combined; do not overmix. 
Gently stir in remaining ingredients. 

3. Grease two 12-cup muffin tins and fill cups 
about ¾ full. Bake until golden brown, about 
15 minutes. 
PER SERVING: CAL 196, FAT 8G (4G SAT. FAT), 
CHOL 46MG, SODIUM 276MG, CARB 26G  
(2G FIBER, 7G SUGARS), PRO 5G

Countryside BACON CORNBREAD MUFFINS

Homestyle
Easter
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Farm Fresh SLAW
TOTAL: 5 MIN - 6 SERVINGS

 1  14 oz. bag coleslaw mix  
 8  oz. coleslaw dressing 
 1  cup shredded red cabbage 
 2  stalks celery, sliced 
 2  tbsp. fresh parsley, chopped 
 1  tsp. Schnucks ground celery seed

Combine all ingredients in a large bowl. 
PER SERVING: CAL 176, FAT 13G (3G SAT. FAT), 
CHOL 13MG, SODIUM 477MG, CARB 18G  
(2G FIBER, 13G SUGARS), PRO 1G

TOTAL: 1 HR 30 MIN - 10 SERVINGS

 1  8 lb. Schnucks spiral-sliced ham 
 ½  cup Schnucks Private Stock  
  100 proof bourbon   
 ½  cup maple syrup 
 ½  tsp. black pepper

1. Preheat oven to 350 degrees. Enclose 
ham in aluminum foil by placing ham flat 
side down in a large foil-lined roasting pan 
and wrapping toward the top. Add to oven 
and bake for 40 minutes. 

2. While ham cooks, whisk together 
remaining ingredients to make glaze.  
3. Turn back foil and pour glaze over ham. 
Return to oven and bake for an additional 
30 minutes, basting with glaze from foil 
every 10 minutes.
PER SERVING: CAL 355, FAT 18G (6G SAT. FAT), 
CHOL 72MG, SODIUM 1,703MG, CARB 20G  
(0G FIBER, 19G SUGARS), PRO 20G

 

Rustic WHISKEY MAPLE HAM
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Modern  
CHILI HAM
TOTAL: 1 HR 30 MIN - 10 SERVINGS

 1  8 lb. bone-in ham shank 
 1  cup Schnucks honey  
 2  tbsp. Schnucks hot sauce 
 2  tbsp. Schnucks Dijon mustard

1. Preheat oven to 350 degrees. Place ham 
in a large baking dish, cover with foil and 
cook for 45 minutes. 
2. While ham cooks, whisk together 
remaining ingredients to make glaze.  
3. Pour glaze over ham. Return to oven and 
bake for an additional 30 minutes, basting 
with glaze from pan every 10 minutes.
PER SERVING: CAL 421, FAT 22G (7G SAT. FAT), 
CHOL 73MG, SODIUM 2,106MG, CARB 28G  
(0G FIBER, 28G SUGARS), PRO 20G

New-Fashioned 
SWEET POTATOES
TOTAL: 1 HR 30 MIN - 10 SERVINGS

 2½  lbs. sweet potatoes, peeled  
  and thinly sliced 
 2  cups shredded Gruyère or Swiss cheese 
 4  cloves garlic, minced 
 2  tsp. fresh thyme leaves, chopped,  
  plus more for garnish 
 1½  tsp. kosher salt 
 ½  tsp. black pepper 
 1  tsp. smoked paprika 
 2  cups Schnucks heavy whipping cream

1. Preheat oven to 400 degrees. Grease a 
9x13-inch baking dish. Arrange sliced 
potatoes inside dish and top with cheese.  
2. Mix together remaining ingredients and 
evenly pour over potatoes. Cover with foil 
and bake for 35 minutes. 
3. Remove foil and bake until top is browned 
and potatoes are tender, about an additional 
30 minutes. Garnish with thyme and serve. 
PER SERVING: CAL 302, FAT 15G (9G SAT. FAT), 
CHOL 53MG, SODIUM 410MG, CARB 34G  
(5G FIBER, 1G SUGARS), PRO 8G 

Fresh 
STRAWBERRY 
SALAD
TOTAL: 15 MIN - 6 SERVINGS

 20  oz. baby spinach 
 16  oz. strawberries, leaves removed  
  and halved 
 2  avocados, pits removed and  
  thinly sliced 
 4  oz. feta cheese, crumbled 
 1/4  cup red onion, thinly sliced 
 2  tbsp. mint leaves, chopped 
 1∕3  cup Schnucks balsamic vinaigrette

Combine all ingredients in a large bowl. 
PER SERVING: CAL 239, FAT 18G (6G SAT. FAT), 
CHOL 17MG, SODIUM 311MG, CARB 17G  
(8G FIBER, 6G SUGARS), PRO 7G
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Schnucks hot sauce 
is the perfect blend 
of heat and flavor 

for your glaze.
q

Modern
Easter



DIY

Pie
PIZZA 

Ditch the delivery.  
These vegetarian pizza 
ideas are so delicious, 
you won’t even miss 
the meat.

 how to make 
caramelized onions

Heat 2 tablespoons olive oil in a large 
pan over medium heat. Slice 2 large 

onions and add to pan; cover and cook 
for 10 minutes. Reduce heat to low and 
add 1 tablespoon balsamic vinegar to 

pan. Cover and sauté, stirring 
occasionally, until onions have 

caramelized, about 30 
additional minutes.

1

4
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veggie Pizza 4 ways
TOTAL: 25 MIN - 8 SERVINGS

 1  13.8 oz. package Schnucks pizza crust

1. Preheat oven to 425 degrees. On a greased 
12-inch pizza pan or 9x13-inch baking sheet, 
press pizza dough into desired shape.  
2. Choose flavor combination from below. 
Spread first ingredient on dough, leaving a 
1-inch border. Add toppings (except garnish) 
and bake until crust is golden brown, about 
12-15 minutes. Garnish and serve.

1. CLASSIC COMBO 
 1∕3  cup Schnucks pizza sauce 
 8  oz. fresh mozzarella, sliced 
 15  cherry tomatoes, halved 
 2  tbsp. chopped fresh basil, to garnish  
  after cooking

PER SERVING: CAL 278, FAT 8G (4G SAT. FAT), 
CHOL 15MG, SODIUM 590MG, CARB 37G  
(2G FIBER, 2G SUGARS), PRO 13G

2. MIXED-UP MEDITERRANEAN
 1∕3  cup sun-dried tomato pesto 
 1/2  cup shredded mozzarella cheese 
 1  red bell pepper, sliced 
 ¼  cup Schnucks sliced green olives 
 ¼  cup feta cheese 
  chopped oregano, to garnish  
  after cooking

PER SERVING: CAL 222, FAT 6G (2G SAT. FAT), 
CHOL 5MG, SODIUM 399MG, CARB 37G  
(2G FIBER, 2G SUGARS), PRO 6G

3. SPRING SPRANG SPRUNG
 1∕3  cup basil pesto  
 1/2  cup feta cheese, crumbled 
 1/2  cup fresh asparagus, cut into  
  1- to 2-inch pieces 
 1∕3   cup Schnucks frozen peas, thawed 
  arugula and sliced green onion,  
  to garnish after cooking

PER SERVING: CAL 217, FAT 5G (2G SAT. FAT), 
CHOL 8MG, SODIUM 480MG, CARB 36G  
(2G FIBER, 2G SUGARS), PRO 6G

4. GREATEST. OF. ALL. TIME.
 2  tbsp. Schnucks olive oil 
 1/2  cup caramelized onions (recipe pg. 12) 
 1  green apple, cored and thinly sliced 
 4  oz. goat cheese, crumbled 
  Schnucks honey and chopped chives,  
  to garnish after cooking

PER SERVING: CAL 312, FAT 12G (5G SAT. FAT), 
CHOL 15MG, SODIUM 420MG, CARB 43G  
(2G FIBER, 9G SUGARS), PRO 9G

2

3
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TOTAL: 40 MIN - 4 SERVINGS

 1  tbsp. Schnucks extra-virgin olive oil  
 ¼  cup white onion, chopped 
 1  cup arborio rice  
 2   cups hot water 
 1  cup low-sodium chicken broth  
 ¾  tsp. coarse salt  
 1∕8  tsp. fresh ground pepper  
 ½  cup warm milk 
 1  tbsp. Schnucks unsalted butter  
 ¼  cup Schnucks grated Parmesan cheese  
	 2		 tbsp.	fresh	parsley,	finely	chopped 
  additional ingredients from pg. 15

1. Preheat oven to 425 degrees. Heat oil in 
an ovenproof saucepan over medium-high 
heat. Add onion and cook 2 to 3 minutes, 
stirring occasionally.  
2. Stir in rice until coated with oil. Add 
water, broth, salt and pepper; bring to a 
boil. Cover pan and transfer to oven.  
Bake until most of the liquid has been 
absorbed, about 25 minutes.  
3. Remove from oven; stir in milk, butter 
and cheese. Add desired ingredients from 
page 15 and serve immediately.
PER SERVING: CAL 309, FAT 11G (5G SAT. FAT), 
CHOL 25MG, SODIUM 800MG, CARB 41G  
(2G FIBER, 2G SUGARS), PRO 11G

Hands-FREErisotto
Traditionally a labor of love, our ridiculously easy risotto recipe 

has all the creamy goodness without any of the stirring.



mellow  

mushroom
 8 oz. baby bella mushrooms, sliced 

  1/2 medium yellow onion, diced  
 2 cloves garlic, minced 
 fresh parsley, chopped,  
 to garnish

Heat 1 tablespoon Schnucks olive oil in 
a large pan over medium-high heat. 

Add mushrooms, onion and 
garlic to pan and sauté for 

5 minutes. 

lemon 

Squeezy
2 cups Schnucks rotisserie  

chicken, shredded 
5 strips bacon, cooked and crumbled 

zest of 1 lemon 
1 tsp. salt 

11/2 tsp. lemon pepper 
1 tsp. rosemary, chopped

easy  

Peasy
1 cup fresh asparagus, cut into  

1-inch pieces  
1/2 cup Schnucks frozen peas, thawed 

1/2 cup fresh spinach 
chopped fresh chives, to garnish

Toss asparagus with 1 tablespoon 
Schnucks olive oil and place on a 

baking sheet. Add to oven next to 
risotto and bake until tender, 

about 10-12 minutes.
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Choose from the ingredients below to 
finish	off	your	risotto	from	page	14!





Gin

Brighter days call for brighter 
drinks; simply add your choice of 
ingredients to the recipe above!

TOTAL: 5 MIN - 1 SERVING
  ingredients from flavor  
  of choice   
 1 oz. simple syrup 
 3 oz. Schnucks tonic water 
 2 oz. gin of choice 

1. In a cocktail shaker, muddle 
ingredients from flavor of 
choice with simple syrup. 
2. Stir in tonic water and gin. 
Strain into a glass over ice. 
Garnish as desired and serve.

let the fun 

u 
CITRUS PEPPERCORN 

+ ½ grapefruit, quartered
+ 1∕8 tsp. peppercorns 

+ garnish: grapefruit wedge 
and peppercorns

CUCUMBER LEMON 
+ 6 cucumber slices

+ ½ lemon, squeezed 
+ garnish: cucumber  
slice and lemon peel

q

p  
BERRY LIME 

+ 6 strawberries, halved 
+ ½ lime, squeezed 

+ garnish: lime peel and 
halved strawberry

SIMPLY  | APRIL 2019     17



©2019 Schnucks

For more information, visit schnucks.com/rewards.


	00_FC_Cover
	00_IFC_Hatfield Ad
	01_TOC
	02_House Ad
	03_Egg Bake
	04-05_Ready to Roll
	06-07_Easter
	08-09_Easter
	10-11_Easter
	12-13_Pizza
	14-15_Risotto
	16_Meiomi Ad
	17_IBC_Cocktails
	18_BC_House Ad

